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A new hullless barley cutivar “Toyonokaze” was bred by pedigree breeding method crossing “Yon-Kei
9123” and “Shikoku-hadaka 90”（later registered “Ichibanboshi”）.  “Toyonokaze” was registered “Hullless Bar-
ley Norin 34” in 2005.  Compared to “Ichibanboshi,” “Toyonokaze” is slightly shorter in culm length, is normal-
ly 2 days later in heading date, is the same in date of maturity.  Yield is 10% higher than that of “Ichiban-
boshi” by drill seeding.
“Toyonokaze” is moderately resistant to barley yellow mosaic virus, and susceptible to scab.  Compared to
“Ichibanboshi,” grain size is similar, grain shape is considerably round.  Plump grain percentage is higher,
grain appearance is slightly superior to that of “Ichibanboshi.” Pearling time is shorter, then hardness of
grains is softer than those of “Ichibanboshi.” Color of pearled grain is whiter, and Miso paste is brighter than
those of "Ichibanboshi.” “Toyonokaze” is adapted well in flat areas of western Japan, then was released as a
recommended（authorized）variety in Oita prefecture in 2005.
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